
ANTOJITOS
CALIENTE (hot)

TACOS DE CARNE
Sofr i to Wagyu Ski r t  Steak, roasted poblano créma, manchego cheese, 

shiso - smoked tomati l lo salsa, micro ci lantro, blue corn tort i l la, au jus escopate / 24

LANGOSTA TAQUITOS
Caribbean Lobster,  Tiger Prawn, Chorizo, shal lots,  

queso blanco, cr ispy blue corn tort i l la, l imón créma / 28

SIZZLING TIRADITO
Hamachi Sashimi,  ser rano, scal l ion, 

pepper ponzu, dancing bonito f lakes, roasted gar l ic s izz l ing oi l  / 24

FUMADO GYOZAS
Sea Bass, Tiger Prawn, j icama, cassava, scal l ion, Mezcal shoyu / 22

COASTAL CRISPY RICE
Local Yel lowtai l  Snapper Sashimi,  shaved cit rus,  chayote, avocado, serrano, 

coco – ci lantro cr ispy r ice cake, t ruf f le - aj i  amari l lo / 28

LA ISLA BONITA ROLL
Blue Crab, Tuna, j icama, cucumber, scal l ion, sesame soy paper, ent i re rol l  tempura,

24K gold f lakes, t ruf f le - aj i  amari l lo / 32    
+ ½ oz Black Pear l  Caviar / 36

SERVICIO DE CAVIAR
Spl i t  egg confett i,  scal l ion, jalapeño, micro ci lantro mezcla,

yuzu crème f raîche, bl in i

AMERICAN HACKLEBACK STURGEON CAVIAR (2 oz) 
Sl ight ly nutty and creamy f in ish / USA / 175

Pair with Bol l inger Special Cuvée Brut Champagne / 178

BLUE LABEL WHITE STURGEON OSETRA CAVIAR (2 oz)
Butter y texture and cr isp f in ish / France / 275

Pair with Perr ier Jouet Bel le Epoque Brut Champagne, 2006 / 475
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